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DAY IN THE LIFE I 餐飲人生
Each day I start work early 
in the morning, usually 
around seven so that I can 
make the most of my time. 
I will tidy the storeroom 
and workshop unless I am 
very busy, in which case 
I head straight for the 
kitchen. 
I need to manage my 
schedule carefully. I mark 
down delivery days and 
various bazaars and 
upcoming festivals. I 
advise my clients to place 
orders at least a month 
in advance so I can plan 
them in as I will usually 
The name of 
my company is 
T. Confection. 
The “T” stands for 
three because, 
in the beginning, 
there were three 
of us – my friend, 
my husband 
and I – working 
together. We are 
all graduates 











start making pastries the 
day before or sometimes 
in the morning of the 
delivery day. For bazaars, 
we generally prepare 
cookies, as the shelf life is 
long, as well as brownies 
and popcorn. 
For the rest of the day, 
I research and develop 
new products. I worked 
as a research and 
development pastry 
chef in Shanghai after 
I graduated where I 
was responsible for 
the bakery’s hygiene, 
procurement, staff 
training and cost control 
as well as the creation 
of new products. These 
experiences have been 
invaluable in preparing 
me for running my own 
workshop. They also 
helped me learn how and 
where to start with product 
research. 
Chocolate is just one 
product category I work 
on, but there are so 
many different types and 
flavours. In my case, I focus 
on experimenting with new 
flavours. I have put ginger 
in chocolate, which is 
surprisingly popular. When 
I am stuck, I go online or 
consult reference books. 
Sometimes, I will mix 
unexpected ingredients 
together and just see what 
happens. 
I work seven days a week, 
but I usually end my day 
at around 6.30pm and go 
home. Running my own 
workshop means that I 
have creative freedom 
and I can control my own 
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Founder and Administration Manager of T. Confection; Graduate of Certificate in Bakery and Pastry  
(Western) Course in 2005; Certified Pastry Cook by ICI & Handwerkskammer (the Chamber of Skilled 
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By Vivian Mak 
Recipe for success 成功秘訣 
The International Culinary Institute (ICI) and its sister institutions, the Hotel and Tourism Institute (HTI) and 
the Chinese Culinary Institute (CCI) provide students with an array of fun and educational opportunities  
國際廚藝學院及與其相輔相成的酒店及旅遊學院和中華廚藝學院，積極為學員提供各種學習機會，讓學員透過校內課程增長知識之餘， 
更可與專家交流及參加特別活動和比賽，開拓視野 
By ICI Editorial Team 國際廚藝學院編輯組
CLASS ACTS I 學院消息
Art on a plate
吃的意境  
Influential Chinese chef Dong 
Zhenxiang travelled to Hong 
Kong in November to present a 
demonstration and prepare a themed 
dinner in collaboration with Master 
of Wine Jeannie Cho Lee at CCI. 
An iconic figure in Chinese culinary 
arts, the founder of renowned Da 
Dong Roast Duck, which has ten 
establishments in mainland China 
and recently launched in New York, 
presented a menu of dishes inspired 
by the aesthetics of traditional 











Culinary demonstrations by world-
celebrated chefs are a key part 
of ICI’s educational programmes. 
October saw chefs Toru Tayasu 
and Shunsuke Takahashi of KOEN 
Culinary Institute, an acclaimed 
Japanese culinary school, present 
an inspiring pastry demonstration 
showing the beauty of traditional 
Japanese pastries, including much-
loved yatsuhashi, a confectionery 











Hong Kong’s Wine and Dine Festival returned in October 2017 with ICI and 
CCI teams presenting a selection of delicious finger foods and snacks that 
put their culinary talents on display. Students of ICI’s Higher Diploma in 
International Theme Park and Event Management also attended the event 
to understand the intricacies involved in organising a large-scale event, 
while HTI’s F&B students provided catering services and those studying 








As part of the 20th anniversary celebrations of Hong Kong’s return to 
China, members of CCI, including instructors, master chef graduates 
and trainees, were invited by the Hong Kong Economic and Trade Office 
(HKETO) to present a series of six large-scale dinners around three 
themes to promote Hong Kong’s diverse food culture. The events kicked 
off in June 2017 with a dinner in Singapore centred around traditional 
Chinese dish pun choi. Dinners in Berlin, Budapest and Geneva followed 
highlighting Hong Kong delicacies. The celebrations culminated to great 
acclaim in October with dinners in Paris and Brussels where dishes were 
inspired by classic plates described in renowned martial arts novel The 
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